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Introduction
Aloe vera (Aloe barbadensis Miller) traditionally being utilized as contemporary folk remedy belongs to Lileacea family [1] . More than 250 species of Aloe vera are reported around the globe, however, only two species viz. A. barbendensis Miller and A. aborescent are the considered important for their medicinal value [2] . Fresh Aloe vera leaves are composed of two components, first the bitter yellow latex, called Aloe vera sap and second the mucilaginous gel. Gel is found to possess various biological activities and functional properties and so, its use has been increased in cosmetics and health care [3] . It is also considered as a value able ingredient for food application due to its biological activities and functional properties [4] . Various ] and many more which are attributed to polysaccharides contained in the gel of leaves [13] . Problem is the bitter taste of raw Aloe vera which make in unpleasant to consume. Different experiments are done to make it palatable by adding in other food products specially fruit juices. Orange is a citrus fruit having pleasant taste and rich in phytochemicals that can protect health. It is good source of vitamin C along with folic acid, potassium and pectin. Phenolic content, flavonoids and antioxidant properties of citrus has been reported for their biological properties which can prevent various diseases in human being [14-20]. Fruit intake in the form of beverages is well enjoyed by all age groups of the society [21]. Ready to serve beverage using blend of two or more fruits are good alternative for development of new product and benefited in terms of sensory, nutrition as well as health properties. To mask the bitter taste of Aloe vera geI, formation of a blended beverage is a suitable option. Hence, current research was carried out to incorporate Aloe vera gel in orange juice for the preparation of blended ready to serve beverage with desirable physicochemical, microbial and organoleptic quality characteristics.
Materials and methods

Raw material
Fresh and superior quality oranges were bought from the local market, washed, peeled off, cut into halves, seeds were removed and extraction was done using juice extraction machine. The juice was filtered using muslin clothe to remove unwanted particles stored at refrigerated temperature until use. Fresh aloe vera leaves were collected from local nursery and washed with tap water. Gel was separated by cutting leaves vertically and blended in a juice blender to make smooth and homogenized mixture, filtered and stored at refrigerated temperature until use. Orange juice and aloe vera gel was analyzed for pH, brix and titratable acidity according to the methods described in AOAC [22]. Blended orange-Aloe vera beverage preparation Blended orange-aloe vera RTS (ready to serve) beverage was prepared replacing 0, 5, 10, 15 and 20% of Aloe vera gel in orange juice.
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Microbial study
For microbiological analysis, total plate count (TPC) was performed by following the method described by Kumar Results regarding reducing power of orangealoe vera RTS showed that addition of Aloe vera increased the reducing power from 207 to 334 (Table 3 ). This may be due to the presence of more antioxidant constituents in Aloe vera than orange. The storage study showed that reducing power decreased with increase in storage time. These results were in accordance with the results of [40] who witnessed a remarkable decrease in reducing ability of different fruits and vegetable during storage at refrigeration temperature. Microbial load of orange-Aloe vera RTS during storage Total plate count of orange-Aloe vera RTS was performed at 0, 45 and 90 days of storage at 10 -2 dilution ( Table 4 ). Maximum bacterial count was found in T0 at 90 days storage and minimum contamination occurred in sample T4. It is clear from the results that addition of Aloe vera gel reduces the bacterial growth as Aloe vera is reported to exhibit antibacterial and antioxidant properties [41] . However, microbial load in all samples increased with storage time.
Sensory properties of orange-Aloe vera RTS during storage
Sensory properties of Orange-aloe vera RTS was assessed for color, flavor, taste, consistency and overall acceptability on a 9point hedonic scale. Addition of Aloe vera and storage period significantly decreased the color ratings of the beverage. Initial score for the color were 7.2, 7.0, 7.0, 6.6 and 6.6 in samples respectively. After 90 days, the final score of color for the samples decreased to 6.2, 6.3, 6.1, 5.8 and 5.9 respectively. Same trend was found in other sensory parameters ( Table 5 ). Addition of Aloe vera gel at concentration of 5% (T1) improves flavor, taste, consistency and overall acceptability of RTS while further increase resulted in drastic reduction in sensory scores. From sensory parameters, it was observed that T1 was preferred by judges. During storage, it was determined that overall sensorial profile of orange-Aloe vera RTS beverage maintained up to 45 days and then decreased during further storage significantly up to 90 days. Decrease in sensory parameter of RTS beverage during storage is also reported in other investigations [28-30, 33, 42-43]. 
